3 stationary displays & 6 passed appetizers
Based on 1.5 -2 hours of service
Min 2 staff

Miles Artisan Cheese Board
Assortment of seasonal cheeses, grapes berries and spreads crackers
Anti Pasta by Miles
Italian charcuterie, marinated olives, roasted peppers, marinated cheese
Goat Cheese Tort
Caramelized onion, whipped goat cheese and cream cheese, served with crackers
Stuffed Brie
Hollow triple creme cheese stuffed with seasonal fruit and walnuts served with water crackers and toasts
Spinach Artichoke Dip
Served with crusty bread warm
Southwestern Dips
Blue corn tortilla chips served with guacamole, pico de gallo, black bean dip
Grilled Flatbreads
Truffle parmesan arugula or Tomato di buffalo mozzarella and basil
Marinated Tomato and Mozzarella
Plum tomato, roasted peppers, fresh mozzarella, seasonal with basil olive oil
Crispy Pita and Hummus
red pepper hummus
Garden Vegetable Crudités
Seasonal Vegetables … fennel salt…pesto dip, onion dip

Sliced prosciutto di Parma and seasonal melon, mint & aged balsamic
Fresh Mozzarella Skewer
Kalamata olive, grape tomato, fresh mozzarella

Poached Shrimp Cocktail
Maryland Crab Cakes
Red pepper tartar
Tuna Tartare
Caper, shallot, lemon, olive oil, gaufrette
Salmon Canapé
Smoked salmon, herb cheese, dill
Crispy Chicken Dumpling
Thai basil, peanut sauce
Reuben Arancini
beef, sauerkraut, gruyere
Bruschetta
Garlic toast, tomato basil salad
Crispy Cauliflowers
Sambal chili sauce
Soba Sushi Rolls v
buckwheat noodles, sriracha aioli
Grilled Cheese
Brioche, onion jam, arugula, chèvre
Vegetable Sushi Rolls
Avocado, cumber, soy
Potato Latke
Applesauce

Chicken Slider
Thai chili sauce, apple fennel slaw
Beef Slider
Cheddar, chipotle aioli, brioche
harissa shrimp

grilled with chili glaze
“lobster mac and cheese” arancini
crispy lobster risotto
Churrasco Steak
chimichurri sauce
Meatball Slider
Beef, veal, pork brioche
Philly Cheese Steak Eggroll
Chipotle ketchup
Date in Bacon
Gorgonzola, almonds
Cordon Blue Eggroll
Dijon mustard
Coney Island Franks
Puff pastry, kraut, and brown mustard
Fish Taco
battered fish, slaw
Butternut Squash Shooter
pepitas

Lobster bisque soup
sherry

Old bay potato chip

Chicken Quesadilla
Chicken, corn, onion, cheddar

stuffed mushrooms
crab, herb parmesan

Seared Tuna Pic
Cucumber, sesame tuna, wasabi,soy

smoked salmon
herb cheese, cucumber, dill

Crab Salad

Shrimp Cocktail
Crab Cocktail Claws
Seasonal Pasta {seasonal options}
Vegetarian 6 per guest
Carved beef and Poultry Station
Interactive Taco or Nacho Station
Ask for pricing
Small Plates Station
braised short ribs, served potato hash
nacho station
small plates with crispy nachos choose 6 toppings
guacamole, chipotle chicken, olives, salsa verde, pickled onions, pico de gallo, olives, roasted squash, sour
cream,fire roasted tomato salsa, chipotle lime crema
pasta bar
penne pasta, gemelli
creamy alfredo and tomato pomodoro and olive oil with roasted garlic
choose 6
parmesan reggiano, roasted vegetables, chicken breast, prosciutto, brocoli rabe, peas, tomatoes, spinach,
mushrooms, roasted peppers, seafood mix

Additional Services **
Coffee & Tea Service
Fresh brewed La Colombe Regular and Decaf Coffee
Served with half and half, sugar and Splenda
Bar Mixer Package
Club soda, tonic, lemons and limes, juices and ice
Serves 35
Soft Drinks
Assorted sodas, bottled water, sparkling water and ice
Linens and staffing **

Miles Table & Catering utilizes seasonal, local organic ingredients when possible
Menus and pricing subject to seasonal availability

